ORANGE BLOSSOM CAKE (“HIFFON 


TYPE 


Preparations. Let eggs stand at room temperature an hour or two 
before using. Start oven for moderate heat (350°F.). Sift flour once 
before measuring. (All measurements are level.) 


Measure into sifter: 
1 cup pius 2 tablespoons 
sifted Swans Down 
Cake Flour 
1¥ teaspoons Calumet 
Baking Powder 
3% cup sugar 
Measure into mixing bowl: 
Y4 cup salad oil (Mazola or Wesson oil) 
2 eggs yolks, unbeaten 
Y% cup plus 2 tablespoons water 
1 tablespoon grated orange rind 
Y, teaspoon vanilla 


Now — Swans Down’s “Count-Stroke” Part! 


1. Sift flour mixture into mixing bowl over oil, egg yolks, water, 
rind, and vanilla. Beat about 75 strokes, or until smooth. 


Measure into large bowl : 
Y, cup (4 to 5) egg whites— 
at room temperature 
Y4 teaspoon salt 
% teaspoon cream of tartar 


2. Beat egg whites, salt, and cream of tartar with rotary egg beater 
(or at high speed of electric mixer) until mixture will stand in very 


Chiffon Cake! 


s 


stiff peaks—stiffer than for meringue or angel food cake. (Takes 
about 3 minutes.) DO NOT UNDERBEAT. 


3. Fold egg whites thoroughly into batter (about 75 strokes). DO 
NOT STIR OR BEAT. (Gentle folding is the secret. Use rubber 
scraper or wooden spoon for this and strokes that cut down through 
mixture, lift it up, and roll it over in one motion.) 


Baking. Turn into ungreased 8x8x2-inch or 9x9x2-inch square pan 
and bake in moderate oven (350°F.) 30 minutes, or until done. 


Cooling. Invert pan until cake is cool (about 1 hour), resting corners 
of pan on two other pans, to avoid pressing rounded top of cake 
against table. To remove cake, loosen from sides of pan with spatula 
or knife. 


Serving. Split cake in two layers and spread Ambrosia Cream 
between layers and on top of cake. 


AMBROSIA CREAM 


Combine 2 tablespoons confectioners’ sugar, 1 cup heavy cream, 1 
teaspoon vanilla, and 4 teaspoon almond extract. Chill thoroughly. 
Then whip with rotary egg beater until mixture stands in soft peaks. 
Spread between layers and on top of cake. Sprinkle Baker’s Shredded 
Coconut over top and garnish with orange sections. 


